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Chateau
TAMAGNE

* WATO TAMAHD -

Poccuiickoe urpuctoe BUHO ¢ 3almileHHbIM reorpapuieckum ykasaHmem «KybaHs.
TamaHckuit nonyoctpos» 6ptot 6enoe «LUATO TAMAHb CEJIEKT BJTAH»

Russian sparkling wine with protected geographical indication “Kuban. Taman
Peninsula” brut white "CHATEAU TAMAGNE SELECT BLANC”

OMUCAHUE BMHA /WINE DESCRIPTION:

Cepus «Lllato Tamanb Cenext» paspaboraHa cneunanbHo anst cermenta Enofly cy
yeTom ocobeHHoOCTe JaHHOM cdhepbl BAHHOTO pbiHKa. BuHa npepcTaBneHbl B BUHHBIX K
apTax pecTOpaHOB U crieuuanuaupoBaHHbiX OyTukax. Poccuitckue urpucTble BUHA «
Lllato TamaHb CenekT» co3paHbl B napTHepCTBe ¢ utanbsiickoi komnaHueit HoReCa,

No COBPEMEHHOI MeTOoAMKe UCMONb30BaHUSA CBEXero BUHOTPajgHOro cycna,

NPUroTOBNEHHOTO U3 cobCTBEHHOro OTOGOPHOTO BMHOTPaAa, C Le/blo JOCTUXEHUS

MaKCHUManbHO UjeasibHbIX OpraHojenTUYecknii XxapakTepucTuK, COOTBETCTBYIOLUX

COBpPEMEHHOMY MEXAyHapOJHOMY CTUJTIO.

Poccuiickoe urpucroe BuHo ¢ 3I'Y «KybaHb. TamaHckui nonyoctpos» 6pioT Genoe

«lllaTto TamaHb. Cenekt bnan» npoussegeHo u3 coptos BuHorpaja: NMuHo benbiii,

Bbuanka, Anurote, LiBeTouHbiiti, Mionnep Typray. B 6okane urpucrtoe nopaayet

NPOJIOJKUTENBbHOM UTPOIi U CBETIO-COJIOMEHHbIM LIBETOM C OTTEHKAMM OT 3e/1eHOBa-

ThbIX 10 30/I0TUCTbIX. ApOMAaT pasBuTbIN, CBEXMI, COANAHCMPOBAHHBIN U MOJHBIN BKYC

npuaaéT UrpucTomy 3aBeplieHHOCTb. PekomeHayeTes nogasaTh oXlaxaeHHbIM 10 6-8

°C k 6nogam U3 JomallHen NTUlbl, pbiObl, MOPENpPOAYKTOB, K JIETKMM OBOLLHbIM

3aKyckam.

The “Chateau Tamagne Select” series developed specifically for the HoReCa segment,
taking into account the characteristics of this area of the wine market. The wines
presented in the wine lists of restaurants and specialized boutiques. Russian sparkling
wines "Chateau Tamagne Select" are created in partnership with the Italian company
Enofly according to the modern method of using fresh grape must, made from our own
selected grapes, in order to achieve the most ideal organoleptic characteristics that
correspond to the moderninternational style.

Russian sparkling wine with PGl “Kuban. Taman Peninsula” brut white “Chateau
Tamagne. Select Blanc” is made from grape varieties: Pinot White, Bianca, Aligote,
Tsvetochniy, Miiller Thurgau. In the glass, the sparkling wine will please with along play
and a light straw color with shades from greenish to golden. The aroma is developed,
fresh, balanced and full taste gives the sparkling completeness. We recommend to
serve chilled to 6-8° C with poultry, fish, seafood, light vegetable snacks.

Chiiee
TAMAGNE

LIENEBASA AYONTOPUA / TARGET AUDIENCE:

MOPTPET LENEBOIO BospacTt 25-50 net, akTuBHbIe 10y,

MOTPEBUTENA/
PORTRAIT OF
POTENTIAL CONSUMER

MOTWMBbI /19 COBEPLLUEHWA
MOKYMKW/
MOTIVES FOR PURCHASE

NnoBOdbl O114 MOTPEBNEHUSA/
REASONS FOR CONSUMPTION

LLEEHOBOE NMOo3nuUMOHNPOBAHUE/
PRICE POSITIONING

MHTepecyloLecs BAHOM U ero
pasHoobpa3suem / 25-50 years old, active
people interested in wine and its variety

XenaHue akcnepumeHTMPOBaTh U OTKPbIBATb
pasHble oTeuecTBeHHble BuHa / The desire

to experiment and discover different
domestic wines

MoceweHne pectopana unm nobumoit
BUHOTEKM, rie perynspHo npuobpetatores
HoBble obpa3ubl BUH / Visit to a restaurant or
a favorite wine cellar, where new samples

of wine are regularly purchased

Bunnas kapra pectopana go 1200 py6 /
Wine cart of restaurant under 1200 RUB
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Russian sparkling wine with protected geographical indication “Kuban. Taman Peninsula” brut white
"CHATEAU TAMAGNE SELECT BLANC”

TEXHUYECKASA MHOOPMALNA / TECHNICAL INFORMATION:

MECTO NMPOU3BOACTBA  Poccus, KpacHopapckuii kpaii, Temprokckuii paitoH

AREA OF ORIGIN Taman Peninsula, Krasnodar Region, Russia

COPT INuno benwiit, buanka, Anurote, LiBeTounsiit, Mionnep Typray

VARIETAL Pinot Blanc, Bianca, Aligote, Tsvetochniy, Muller Thurgau

CIMoCOb NMNOCAOKN MexaHu3upoBaHHbiit, nog ruapobyp

METHOD OF PLANTATION  Mechanized

CMOCOB BbIPALLIMBAHUSA B HeykpbIBHOI 30HE Ha BbICOKOM LuTambe; Ha OpMMPOBKE € BEPTUKab-
Hou popmupoBaHuem npupocTa
METHOD OF GROWING

ClMNocob Y6OPKHA
METHOD FOR HARVESTING Mechanized

MexaHnU3npoBaHHbI

MuHo benbiit - TpeTbst Aekana aBrycra-nepsas gekaga ceHTsdps, buawnka - nepsas-
BTOpas Aekaja asrycra, Anurote, LiBetounbiit 1 Mionnep Typray - BTopas Aekaja
ceHTOps

Pinot Blanc - third decade of August - first decade of September, Bianca - first-second
decade of August, Aligote, Tsvetochniy and Muller Thurgau - the second decade of
September

MEPNO[ CBOPA

HARVEST PERIOD

HocTtynHblit o6bem/Available volume:
0,75 ;1,455 kg
0,2L;0,42kg

Pa3amep 6yTbinku/Bottle size:
? 92 cm/h 320 cm /6yTbinka 0,75
05,9 cm/ h19,1cm / ByTbinka 0,2

Bnoxenue B ropposwmk/ Embedding
in a corrugated box:

6 /6yTbinka 0,75

12 / 6ytbinka 0,2

LLITpux koA, Ha eauHULY npoayKuuu/
Barcode on unit of production:
4607062864173 / 6yTblnka 0,75
4630037254426 / 6yTblika 0,2

LLITpnx koA Ha rpymnnoByio yNakoBKy/
Barcode for group packaging:
14607062864170 /6yTbinka 0,75
14630037254423 / 6yTbinka 0,2

KosimuecTBo ynakoBok Ha nopaoHe
(eBpo) / Number of packages on a
pallet (Euro):

64 /6yTtbinka 0,75

108 / 6yTbinka 0,2

KonuuecTBo ynakoBok B cnoe /
Number of packages in the layer:
16 / 6yTbInka 0,75

18 / 6yTbinka 0,2

YPOXAMHOCTb, u/ra

YIELD IN KG OF GRAPES
PER HA, cwt/ha

Muno benwiii - 129,18; buanka - 149,19; Anurote - 127,49; LiBeTounbiit - 141,24;
Mionnep Typray - 97,04

Pinot Blanc - 129,18; Bianca - 149,19; Aligote - 127,49; Tsvetochnyy - 141,24;
Muller Thurgau - 97,04

CPEHWIN BO3PACT J103, ner  IuHo benbiii - 6-18; buatka - 4-27; Anurote - 19; LiBeTounblii - 5-21;
Mionnep Typray - 4-5

AVARAGE AGE OF VINS, years  Pinot Blanc - 6-18; Bianca - 4-27; Aligote - 19; Tsvetochnyy - 5-21;
Muller Thurgau - 4-5

Mcnonb3oBaHue TEXHONOTMK runepokeuaaumun ans coptos buarka, LiBeToubiii,
Mionnep Typray, [Muno benbiit u Anurote - knaccuveckas nepepabotka 6enoro
BuHorpaga. OcBeTneHue - nposefeHnem Gpaoraumum NepuoJuMueckoro 4eNCcTBns nnm
CTaTUYECKOI AeKaHTaLnu.

The use of hyperoxidation technology for Bianca varieties, Pinot Blanc, Aligote,
Miiller Thurgau and Tsvetochnyy - classic processing of white grapes. Flotation
clarification or static decantation.

METO/, MEPBUYHOM
®EPMEHTALMN

PRIMARY FERMENTATION

METOL, BTOPUYHOWM PesepsyapHbiii.[o cneunansHomy pernameHTy
OEPMEHTALIMN

SECONDARY FERMENTATION Charmat.According to special scheme

BbIOEPXKA
AGING No aging

bes Bbiaepkkn

AHAJIMTUYECKUME MOKA3ATEJIN / ANALYTICAL FEATURES:

CrunpPT 10,5-12,5 % 06.
ALCOHOL 10,5-12,5 % Vol.
COOEP>XAHNE CAXAPA 6-15r/om3
RESIDUAL SUGAR 6-15 g/dm3
KNCNOTHOCTb 5-8 r/apm3
TOTAL ACIDITY 5-8 g/dm3
KANNOPUMHOCTb 78,7 kkan
CALORICITY 78,7 keal

OPFAHONENTUYECKUE XAPAKTEPUCTUKW / ORGANOLEPTIC FEATURES:

LIBET CBeT/10-COJIOMEHHbII ¢ OTTEHKamMMn OT 3e/1eHOBaTOro 0 30J10TUCTOTO
COLOUR Light straw with shades from greenish to golden

APOMAT Pa3BuThbIit, cBEXMIA, COOTBETCTBYIOW NI TUNY

BOUQUET Developed, fresh, appropriate to the type

BKYC [MonHBbIi, rapMOHUYHBIN, €3 TOHOB OKMCIEHHOCTH

TASTE Full, harmonious, without tones of oxidation

TEMTIEPATYPA MNOOAYN 6-8°C
SERVING TEMPERATURE 6-8°C

353531, Poceus, KpacHopapckuii kpait, Temptokekuii paiioH, cT. CtapoTutapoBckas,
yn. 3aBoackas a. 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

2 Zavodskaya street, Starotitrovskaya, Temryuk district, Krasnodar region, Russia, 353531.
Tel.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru

www.kuban-vino.ru www.chateautamagne.ru



